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We are proud to have as our chef, Alan Dodge, his senior assistant Chris Arsenault and 
his junior assistant, Chris Whitmore-and-as our baker, Tree Richardson and her as-
sistants, Susie Beaudette and Dottie Jones. Le Bar, with Naomi Bonang and staff remains 
open two hours past dining room closing in the evening and features a light menu. 
House Wines & Beers 
In addition to our house wines, we feature a changing selection of varietals by the 
glass, as well as an extensive wine list. 
Glass 2.75 
Miller Lite 
Michelob 
Molson Golden Ale 
Budweiser 
Coors 
Michelob Dry 
Amstel Light 
Dos Equis 
Guiness Stout 
Heineken 
Varietal House Wines 
Chablis, White Zinfandel, Red 
Sante Alcohol Free White 
Ariel Alcohol Free Blush 
1h Carafe 550 Full Carafe 9.95 
Draft Beers 
1.95 
250 
2J5 
Coors Light 
Geary's Pale Ale 
Bass Ale 
Domestic Bottled Beers 
1.95 
1.95 
250 
Ballantine India Pale Ale 
Killians Red 
Samuel Adams 
I mported Bottled Beers 
3.00 
3.00 
3.00 
3.00 
Becks Light 
Becks Dark 
Q'Douls (alcohol free) 
Clausthaler (alcohol free) 
1.95 
2J5 
3.25 
2J5 
2.25 
3.00 
3.00 
3.00 
2.25 
2.75 
SOUPS, Etc. 
Le Garage Fish Chowder 
Gazpacho 
Shrimp Stew 
Lobster Stew 
French Onion Soup Gratinee 
Steamed Clams (when available) 
Mussels steamed in wine, garlic and herbs 
(when available) 
Seafood Cocktail (shrimp, lobster, crab) 
Dinner Salad with homemade dressings 
Herbed Cheese Spread with crackers 
Smoked Mussels on sliced egg with crackers 
and horseradish cream 
Hummus with raw vegetables and crackers 
SANDWICHES 
Cup Bowl 
1.95 2.95 
1.95 2.95 
3.95 5.95 
4.95 B.95 
350 
675 
5.25 
650 
250 
350 
3.95 
350 
All sandwiches are served with potato chips and deli pickle. 
Chicken Salad 450 
Sliced Smoked Turkey Breast 4.95 
Sliced Ham 375 
Ham and Swiss 3.95 
Grilled Cheese (Cheddar, Swiss or Havarti) 2.95 
Havarti Cheese, Tomato, and Alfalfa Sprouts 375 
Smoked Turkey, Bacon, Lettuce, Tomato, .swiss 5.95 
Grilled Ham, Turkey & Cheese 4.95 
Egg Salad 350 
Hamburger 5 oz. 375 
Cheeseburger 5 oz. 3.95 
Corned Beef 450 
Reuben 4.95 
Roast Beef 475 
Bacon, Alfalfa Sprouts and Tomato 350 
Creamed Cheese & Olive 3.25 
Maine Crab Roll 6.95 
Maine Shrimp Roll 750 
Lobster Roll 950 
Grilled Tuna & Cheese 475 
Tuna Salad 4.25 
Liver Pate, Bacon and Parsley (open faced) 4.95 
Marinated Herring, Soured Cream 
and Parsley (open faced) 4.95 
Op,en Faced Maine Shrimp with Dill 750 
Open Faced Hummus with tomato, 
black olives and alfalfa sprouts 450 
$4.75 SOUP & SANDWICH 
Includes a bowl of Gazpacho or Fish Chowder and Y2 of any 
of the following sandwiches, and potato chips. 
Creamed Cheese & Olive 
Chicken Salad 
Sliced Ham 
Grilled Cheese 
Egg Salad 
Tuna Salad 
Bacon, Alfalfa Sprouts and Tomato 
Havarti Cheese, Alfalfa Sprouts and Tomato 
BEVERAGES 
A wide selection of cocktails, imported and domestic 
wines and beers is available. 
Ice Tea or Coffee 
Hot Chocolate 
Milk 
.95 
.95 
.95 
Juices 
Soft Drink 
Hot Tea or Coffee 
1.25 
.95 
75 
SALADS 
All salads are presented on a generous bed of greens and 
garnishes served with homemade dressings, biscuits and 
butter. 
Fresh Fruit with cottage cheese 6.95 
Chef's Salad with ham, smoked turkey, 
corned beef and cheeses 7.95 
Pasta Salad with fresh vegetables 6.95 
Pasta Salad with Cheddar, Swiss, Feta and 
Havarti cheese 750 
Pasta Salad with assorted meats and cheeses 7.95 
Pasta Salad with smoked scallops, shrimp & mussels 10.95 
Chicken Salad 7.95 
Greek Salad with Greek olives, Feta cheese 
and Potato salad 6.95 
Four Cheese with Cheddar, Swiss, Feta and Havarti 7.25 
Crab Salad 1250 
Maine Shrimp Salad 1350 
Crab and Lobster Salad 15.95 
Lobster 17.95 
OMELETS 
All omelets are served with biscuits and Waldorf salad. 
Kielbasa and Cheese-choice of Cheddar, Swiss or Havarti 5.25 
Cheese Omelet-choice of Cheddar, Swiss or Havarti 475 
Ham and Cheese-choice of Cheddar, Swiss or Havarti 4.95 
Fresh Mushroom 450 
Bacon, Spinach, and Mushroom 4.95 
Sherried Crabmeat 5.95 
Creamed Finnan Haddie 4.95 
Rattatouille-sauteed eggplant, zucchini, tomato, etc. 475 
Fresh Mushroom & Cheese 4.95 
Creamed Salmon and Dill 5.25 
Tomato, Bacon & Cheese 4.95 
CREPES 
Each order includes two crepes served with fruit garnish. 
Cucumber, Mushroom, Soured Cream and Dill 4.25 
Rattatouille with Cheese & Wine Sauce 4.95 
Chicken, Fresh Mushroom and Wine 550 
Spinach and Herbed Cream Cheese 4.95 
Creamed Finnan Haddie 5.25 
Maine Shrimp Newburg 8.95 
Seafood Newburg, Scallops, Shrimp, Crab 9.95 
Ham, Chicken, Artichoke Heart and Cheese 6.95 
Creamed Salmon and Dill 5.25 
$6.75 HEARTY LUNCHES 
The following are served with potato, fresh vegetable, 
biscuits and butter 
Broiled Haddock Chicken Shortcake 
Creamed Finnan Haddie Chopped Sirloin 
Charbroiled Pork Chop Charbroiled Kielbasa 
Charbroiled Marinated Chicken Breast 
Stuffed Fillet of Sole with Sherry Crabmean Sauce 
Rattatouille 
Creamed Salmon Shortcake 
Corn Fritters with sweet pepper sauce & 
soured cream 
Homemade Fish Cakes 
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HESPER AND LUTHER LITTLE 
The Hesper and Luther Little, the two schooner 
hulks before you in the Sheepscot River, are purported 
by some to be the two most photographed ships in the 
world. The Luther Little, which still bears three of its 
four masts, was constructed in Somerset, Mass. in 1917, 
and the Hesper was built in South Somerset one year 
later. Between the two ships, both coal and lumber 
were transported from U.S. eastern ports for trade in 
Haiti, Lisbon, Central and South America, France and 
England. Each vessel represents a history of seafaring 
peril and misfortune which necessitated their being 
auctioned by a U.S. Marshal in 1932 to settle claims 
against them. They were each purchased for approxi-
mately $600.00 by an Auburn, Maine man who in-
tended to use them for hauling timber from Wiscasset 
to Boston and New York. The depression intervened, 
putting a halt to their revitalization and destining them 
to their final resting place as a reminder of and tribute 
to the days of schooner trade. 
It is also fitting that Wiscasset's river banks provide 
these vessels their graves as Wiscasset was once a pros-
perous international port of trade with its naturally deep 
Sheepscot River bed providing a navigable waterway 
for ocean faring vessels like themselves. 
Drawings of the ships by Charlotte Hodgman. 
All other illustrations by Tacie Mansfield McKittrick. 
